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London based Livery Company 
(750+ yrs old)

Outgoing Fisheries Charitable 
Budget of £1.3m - £1.5m per 
annum

Six Programme Areas

Broad education portfolio



INDUSTRY LEADERS

INDUSTRY PROFESSIONALS
NEW ENTRANTS

GENERAL PUBLIC

Providing skills and opportunities into key sectors
Increasing capacity and knowledge
Encouraging self-direction
Inspiring and connecting
Growing best practice
Building consensus

Awareness and social license
Increasing consumption
Environmental choices
Healthy choices
Social choices
Cooking

wide audiences

individuals and groups

individuals
Supporting the best at the top
High-level opportunities for high-potential professionals
Building our relationship with leaders

EDUCATION PORTFOLIO
Sustainability Consumption Economy Communities

One-off 
CPD

Industry based
MSc + PhDs

Industry based
internships

Fisher Apprenticeship
(SDC/SWFPO)

Future Leaders
The Seafood College (Grimsby)

Intro to 
industry



Sea to plate, 
interactive 
website

Connecting 
consumers to 
locally caught 
sustainable 
seafood



Informed & confident 
consumers





Fish in School Hero



Wider context

Source: Defra Family Food /  Seafish Market Insights, Sept 2019

Population Health

Career paths

Employment

Market growth

Environment

Coastal communities

Profile of Seafood



Barriers and misconceptions to seafood consumption

Source: Seafish Market Insights, Sept 2019

INFORMATION + FIRST HAND EXPERIENCE

Wider context



Wider context

Source: Neufeld et al.,  2022. The Lancet, Vol 399, Issue 10320, p185-1979.

Starting to make independent food 
choices
Forming habits that will carry though life
Are accessible
Can bridge back to in-home / family food 
choices

Teenagers



Secondary Schools An opportunity

Classifications of Fish
Nutrients Found in Fish
Buying Quality Fish
Preserving Fish
Preparing and Cooking Raw Fish

Seafood is in the curriculum

81% 
use chicken at least once 

a month

20% use seafood

BUT 

Sourcing 
Price 
Confidence



Fish in School Hero

Aim:
Train food teachers to be confident in 
preparing and cooking fish with 
students
Teenagers get the chance to prepare, 
cook and eat fish before they leave 
school
Supported by industry Heroes: 
fishmongers, seafood-loving chefs, 
suppliers and producers

Target:
Year 9, 10 and 11 Food teachers and 
their classes



Face-to-Face and 
online training

Regional teacher 
training events

Curriculum 
recourses

Student 
masterclasses

Seafood sourcing

Fish in School Hero



Fish in School Hero

Launched end of 2019

1,022 schools registered in 2023 
25% of secondary schools in the UK

Over 2,537 teachers fully trained 
264 in-person in 2023

1,303 free seafood drops to schools so far..
512 schools in 2023 reaching >30,000 children
317 schools in 2024 so far, 20,000 children..

Estimated minimum reach of 90,000 kids 



Fish in School Hero

26% Rarely

13% Never

46% Never

the students:



Fish in School Hero
After the class:



Large initiative
Alaskan Salmon

January 2021/22/23

Frozen / canned
wild Alaskan pink 

salmon

750 schools

30,000 students
over three years



New initiative

Since June 2023

6,500 + portions 
frozen hake

95 schools



Shellfish initiative
Simply Scallops

May 2022

100kgs 
frozen 

scallops

50 schools

5,000 
students



Shellfish initiative
Simply Scallops



Shellfish initiative
Mussel Power

2021 & 
2023 

live mussels

390 schools

20,000 
students



Shellfish initiative
Mussel Power

2021 & 
2023 

live mussels

390 schools

20,000 
students

11-17 years olds

Full teaching pack, video of 
mussel harvest, range of recipes, 

risk assessment, checklist
Teacher workshop and briefing, 

on-line training and best practice 
sharing platform

Full teacher support ordering, 
delivery and follow up 

evaluation



Shellfish initiative
Mussel Power



Shellfish initiative
Mussel Power



Shellfish initiative
Mussel Power



Shellfish initiative
Mussel Power



Shellfish
Local in Norfolk



Fish in School Hero

Demand for FISH HERO is huge

Right now!
FISH HEROS industry willing to engage
Local supplier-school relationships
Supply 30-60 portions direct to school

More students year-on-year
Teachers embedding seafood in annual 
cycle
Keep teachers fresh and inspired
Start to build links to home purchasing, 
grow markets
Ease the challenges of sourcing



Why?

Population Health

Career paths

Employment

Market growth

Environment

Coastal communities

Profile of Seafood





Get in touch, get involved!

Email: Eleanor.Adamson@Fishmongers.org.uk
Web: https://fishmongers.org.uk/fish-fisheries/

Fish in School Hero Programme 
Quick video explainer (2:30) : https://youtu.be/z7cdqACt_aU
Web: https://foodteacherscentre.co.uk/fish-heroes/
Email: info@foodteachercentre.co.uk
Socials:    @fish.heros @UKFishHeroes 

Discover Seafood
Web: https://discoverseafood.uk/
Socials: discoverseafooduk @SeafoodDiscover






